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Can She Bake a
Cherry Pie? |

That is a justifiable
question for every |}
voung man to ask be- J|
fore he puts his head

__.___.__—-———j

into the matrimonial
noose. Girls, learn to ' T ____
hake. Use i

ARMY COATS ANOTHER WINTER STYLE.

]

BY ANNE RITTENHOUSE.
Special Currespondence of Toe Star.

|

| NEw YORK, December 18.—When
1
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Peerless
Flour

“Standard of the World”
The Hardesty Milling Co.,

Canal Dover, Ohio.

the dressmakers brought out a
militury coats at the beginning of the
war they hoped for success, but they
diil not have it. One of the shrewd

American dressmalkers said that this

would be lht_" case, He argued that
woimen never want to wear military
things at the heginning of any war,

| 2nd that it is only after war has grown
| stale or his ended that women take up
the fashion inspired by it,

1 do not know where he got his rea-

R. J. Earnshaw,

i Nintributer)

1225 Clifton St. N.W.

Phone (olumbia 1471
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Mayonnaise Dressing | |
Made from the finest gpices, pure |
olive ofl. and eggs hrought to our
lahoratories fresh dally from a well-
known Marviand penitey farm. |
3ottled aud capped by the vaconm |
process, and packed in Hght-proof |
vartons. it can't deteriorate, no mat- |
ter how long it is kept |
Ask vour grocer for Bee Brand.

Aluminum Salt &

Pepper Shakers EE

fetrrn one cap from & bottls of Bee Brand
Maronnaise Drressing 1o |
McCORMICK & CO., |
MeCormick Block, Baltimore, |
i'\r:-! 2=t this parr of Sait and Pepper Shakers
free.

e

i‘i’ELLO“’ VELOUR WITH CAPE, COL-

“Deel'foot Farm” , LAR AND CUFFS OF SEAL.

| goning, unless it was from history, but
he proved a true prophet. Every dres

—we value this name

maker. high und low, turned out son
| kind of military costume, ¥ot H‘:‘ pub-
- 3 [} . ey
hlg i stan | lie did not accept them in sufficient
fee hl)‘ - let it d | strength to give them @ chanece for
| rapetition. .

for anything less than
the best.

The only warlike fashions that were
adopted were those from the days of

i the French revolution. The Girondlsts
! wore picturesque clothes, so thelr capes
and skirted coats and sleeves with or-
| nute cuffs and high-topped beaver hatd
had a wide following.

A Chance Now for the Military.

1
1}
|
i
I

Possibly, now that the war is in the
middle of its second year, women will
ha persuaded to accept the fashlons
founded on the uniforms in the feld.
Of course, each one of these uniforms
has been the inspiration of Incorporat-
ed details in our clothes, such as pock-
ets, narrow belts with buttons and
‘rartr::lg? pleats that have spread into
| organ pipes, used to glve fullness on
| =kirts; but the farge things, like army
{eoats and military capes and wide
| helts with huge buckles, have not vet
made @ way for themselves as they
seem to be doing now.

The coat in the sketch., which has
heen worn by several women over
morning street frocks, {8 modeled after
the coat supposed to be worn by Gen.
Joffre., It ie of biscuit-colored duvetyn
| of @ peeullar weave that resembles
leather, and != neutral enough to he
worn with any kind of frock or hat.
The Leauty of it, as well as its novelty,
lies in a deep seal cape, which {3 held

| down over the chest by large buttons
| of itself. The high collar and immense
cuffs are ulso of seal, as well as the
| buttons that fasten the fronts, to-
| gether. The belt, by the way, is =ilght-
Iv loose, llke a glirdle, and is pulled
down below the waist line. The skirt
of this coat is not uncomfortably wide.
| Women found that they muade o serious
mistuke in adopting street coats of
heavy cloth that were extra full at the
| hem, especially when they opened in
! front.

The first of the new I'rench coats
lopened in such a wide V-shaped wedge
,Ifl‘l-rn waist to hem that it was qulte
|unr-omfnrmb1e when walking In any
kind of wind. They flapped about like
{ loose salls in a gale and made walking
|& terror.

l Capes of Fur.

| Now that midwinter iz approaching
{and women are looking about for some
| unusual way to urrange their furs,
| there has come about a fashion for mil-
{itary capes made of peltry. They are
very effective and
more so than a fox strung about the
shoulders or a
The furriers are not especially happy
'nver this fashion, for It Inveolves too
‘wuch work on their part and too llttle
| pa— at the end.

| Few women buy new capes, for they
|are not easily obtained, so they bring
| out the contents of the trunks, take
| them to the furriers and order capes
made from them. If any one ever un-
| dertook the task of reshapinz an old
| plece of fur she knows the difficulties
of such a task. When the Iining is
taken away from any plece of fur ex-
cept that of an old animal the skin
of the fur resembles a map of the war
zone, with every trench, fortification
and aeroplane atation indicated.

That's why Deerfoot
Farm Sausage has come

to mean the utmeost in quality.

LITTLE JOURNEYS INTO
FASHION \
[ LAND

| etitching or contrasting colors. Loose
| wraps, particularly are often smocked,
and this work not only makes the
wrap set well, but serves as an adorn-

/AIOLASSES

Ank Your Grocer

ment, too.
j ames M. Denty Perhaps from assoclation of {ideas,
W holesnle Distributer and perhaps from the very daintiness
191-63 € Se. N.W. lof the needlework, smocking has al-
|ways heen considered especially ap-

|nr0pr:utu to and undoubtedly is ever
becoming to little children. The dress
jillustrated gives a very slmple smock-
ed dress, with smocking at the wrist
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A Gift for a Boy—-—lt Lasts
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THE FASHIONABLE SMOCK
as well i
lovely little GLilus

thiv Vi ks Some
I pink frocks ure

smocked with wh 3 nd vice versa,

and a mother with o nse of the ar-
should take good rare of their tistic will add sash and hair ribbons
digestion, for nothing tends so 1o match the color of the smocking. }
auickly to mar th- complexion as | The writer saw cone little girl lay!
dyspepsia, constipation, bilious- her ribhons upon the stripes in hes
ness and other disorders of the | school frock and pick out the shade

digestive organs, |that matched the stripes she considered

The wise woman takes a teaspoonful of | most  effective The child's sense of
1--u:ﬂr vcus perfect and her cholce al-
wiyvs the best. Any little tot may be

Eno’s '
“Fruit Salt”

(Derivative Compound

the ribbhons it is to wear and teaching
it to mateh those ribbons, or harmonize
them, with some color in its frock. The
dress illustrated may be gathered and

| o
e ——— |
| That charming art of smocking Is
You'll Like |very prominent this season, and both
ran . i e ts
Do grown-ups and children wear garman
e B d {that are daintily smocked in self-

S e R e e T

taught a color judgment by giving it B

!Vegetarian Christmas Dinner.

1
1 Ripe Olives.
1 Bouillon with Cream Stiek:
Cauliflower.
Baked Irizsh Potatoes.
Nut Turkey
Cranberry Jelly,
Hubbard Squash. Creamed Onions.
Orange and Pineapple Salad.
Cheese Crisps. Sweet Cider.
Grape Juice.
Pumpkin Pie, Indlan Pudding.

T0ust.

Apples,
Grapes. Pears.
Homemade Bonbons
Nuts.

Swift & Company’'s Sales of Beef in

’\\':-;-hmmun. L. €, for the week endingstantly. Cool, flavor with
Saturday, Dec. 18, averaged as follows: | cinnamon,

Jl""l'ﬂ"ﬂl" beef, 10.41 cents per pound —
| Advertisement,

protective—much j

high postilion collar. !

LPANTRY

English Apple Tart.

FPeel and core tart apples, put into a
large saucepan, cover with bolling wa-
ter, stew gently untll the apples are
tender but unbroken. Line the edges
of a deep ple tin with crust, then fill
the center of the dish with apples,
dropping Into the center of ecach a
spoonful of orange marmalade. Cover
the top of the dish with etrips of pas-
try arranged lattice-fashion and bake
quickly until brown. Serve hot.

Russlan Apple Pie.

FPeel and core elght large tart apples,
put into a baking dish with a little
water and bake until tender. Press
through a sleve into a large bowl and
et aside to cool and chill. Add three-
quarters of o cup of sugar and the
whites of four or flve eggs beaten
i*‘_i‘tf:,. with a few graine of salt and a
season. Beat thls mixture until very
white and light, turn Into a buttered
dish and bake about twenty minutes.
Serve hot with sugar and cream.

Line & ple plate with good crust, then
fAill with tart apples stewed, pressed
through a ricer and sweetened+ to taste.
Season with nutmeg or cinnamon.
Press a cream cheess through a ricer
and add to it a scant cup of rich cream
whipped utiff. Season lightly with salt.
Fut this into a pastry bag or stiff pape:
funnel and press onto the top of the
ple in fanciful pattern.

The Perfect Lemon Pie.

Few cooks know how to make per-
fect lemon pie. The ehell should al-
ways be baked first in order that it
! may not soak the julce. The filling is
(made in this way: Stir into a cup of
| ponting water one taplespooniut of corn
starch digsoived in cold water. Cook
| until clear. Add one cup of sugar, one
(tasiespounful or vutter, the yolks o1
ltwe egps well bearen, and the grateu
fyeulow rind and Julee of one large
iemon. Cook two minutes longer and
| pour into tne shell. bBeat the whites
lut two eggs suil, using a wire wnp
1O entangis as mucn air as possivie,
‘add two taolespoontuls of powdersd
|eugar and s=pread ligntly over the ple.
| The next step 18 Wheis 20 Many vlier-
wise successful cooks fail. Instead
lof the meringues proving to be of
{delicate foamiike cousldlency, a LOUgu,
| leathery compound {g the result. The
trouvle is in the heat of the oven. The
lalpumen of tne egg reqguires  sluw
cooking—so slow as Lo refemole a dry-

ling rather than a baking. Twenuy
i minutes in an oven with the hed.
| turned off ‘& the usual time. Allow the

{nlling of tie ple to cool a little berore
l:q;r(_vaqlnf._v tn= meringus on. If too hot .t
would tuougnen the meringue. Unde:
these favering conditiong the result
will be a tender, dacicate meringue tha.
wiil retain its original thickneas,

Chocolate Pie.

!

'! Bake a crust the same as for the
| lemon pies. Fill with a chocolate fll-
ling made after the recipe given; bake
jin a hot oven until a erisp” brown, cool
!slightly, then cover with a meringue
! made as for the lemon pic and puff and
color slowly in a cool oven.

Chocolate Filling.

|
l Put one cup of milk with a pinch of
salt and a square and a half of grated
chocolate in the double boiler. When
hot and smooth, stir in two level table-
gpoonfuls of flour moistened Iin cold
ymilk. Cook, stirring constantly, until
'ﬁmouth and thickened, then cook ten
iminutes longer. Mix the yolks of two
egegs with five tablespoonfuls of sugar,
‘pour the hot mixture over them, stir-
ring well; then retun to double boiler
and cook two minutes, stirring con-
vanilla and
put into crust; bake ten
| minutes, cool! again and cover with
} meringue.

|
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A special consignment,

NEW

Philadelphia®-sCream Cheese

THE STANDARD

Quality Has Made It Known

reached Washington Saturday, bringing our holiday compli-
ments to our thousands of gtod friends in this city.

Did You See Them Today?

Phenix Cheese Company

(s

loaded in ten _automaobiles,

YORK

1

Columbia Grafonolas

We have a big stock of all styles to select from
for Christmas Presents, at $15 and upward.
Special attention is directed to the styles at—

$25 and $50

5

l

lemon julce and grated peel to |

Boston Apple Pie With Cream Cheese |

Household Notes.

There s economy {n providing and
cooking two chickens at one time, not
that they shall be served at the same
time, but the white meat can be served
in ona way, the dark meat in an-
other and the rougker parta will re-
main to serve with dumplings or in
croquettes.

If a meal is not well cooked and
attractively served, there is a chance
that effort and money {s wasted, as no
family will relish the food, and, even
if eaten, it will not be so nourishing.

If the meat provided i{s expensive,
balance things by serving Inexpensive
vegetables and deseert.

When the butcher cuts your rib roast,
conalder the bones. For (nstance, If
you gek him to cut two ribs, Indicate
that you wish him to cut the roast off
close to the third rib, In this way you
get the meat of the second rib without
paylng for the extra bone, which
welghs considerable.

Therse are 80 many little things to
be done about the house that they are
apt to become confused in one's brain
and forgotten. The writer has found it
a good plan to make a list of things to
be done, and as each thing 1s finished
cross it off. You wlill be surprised how
much more will be accomplished in a
day.

It I1s not & bad idea for the house-
wife to have In each room of her house
a plece of unflnished sewing or knit-
ting. This may be gracefully done hy
making a pretty little workbag, which
can hang on the back of a chair, the
rorner of the bookcase or mantelpiecs
in each room. This is convenient afid
at the same time adds a prety touch of
*olor to the room.

Ice Cream Cases.

Dainty and delicious ice cream cases
can be easlly made by joining with
icing three sugar wafers, making a
triangular shaped box. Half fill these
with wvanilla cream and add a table-
spooful of any preserved frult, topping
with whipped cream. Grated maple
sugar with a few minced walnuts is
deliclous over vanflla cream, as (s also
a sprinkling of rolled macaroons and
minced almonds.

little Sbﬂ_g
/& Bedtiine

BY THORNTON W. BURGESS.

He took care not to make a sound.
Where the brush was very thick he
crawled on his stomach through the
snow under them. And mso at last he
reached the edge where he could peep

out, Just a little way off was a big
stump. “If I could reach that,” thought
Peter, “without being seen, I think

perhaps 1 could steal away. There is a
little hemnlock tree just beygnd, and if
I can once get thut between Hooty and

Oepyright, 1918, by J. G. Lieydy

Peter Sees a Chance.

Never give up, but be willlng ta try.
He slways wins out whe will never say dle.

Was ever anvbody in a worse fix
than Peter Rabbit? There he sat pant-
ing for breath under & pile of brush. in
the Green Forest with Hooty the Owl
perched on his watch-tower just above,
and, hilging in a hollow log not far
away, Shadow the Weasel. Of the two |
Peter feared Shadow most., He knew
that Shadow knew just where he was,
In fact, If it had not been that Hooty
had happened along Jjust in time to
swoop at Shadow and chase him into
that hollow log, it 1s probable that Pe-
ter would have been caught before this.

“It's a lucky thing for me,” thought
Peter, “that Hooty dld not come along
until after I had got under this pile of
brush. He doesn’'t know I'm here, and
so he won't be watching for me at all.
Shadow won't dare come out until
Hooty has gone away, and until then T
am perfectly safe. Perhaps I can steal
away while Hooty isx watching for
Shadow. Of course, {f [ make the least
sound Hooty will hear me. T don't see
what Old Mother Natur. wa. ihinking
of to give him such wone ~rful eurs. It
fan’'t fair to the rest ol u=*

Of course Peter quite overlooked the
fact that Hooty's eves are of very lit-
tle use to hlin in daylight, and so he
must do all his hunting at night and
must have Keen ears to help out his
eyes in order to get enough to eatl.
Mother Mature is:never unfair, though
it may sometimes seem so.

“I'm glad,"” continued Peter to him-
self. “that there Is snow on the ground,
because that means that there will be

it i3 dreadfully hard work to walk
over dry leaves without making them
rustle. That is one thing 1 haven't got
to worry about. I hope Hgoty will he
as patient as he usually is. If he sits
there long enough I will get quite rest-
ed. Of course Shadow will follow my
tracks as soon as the way is clear. He
is the most persistent fellow of whom

1 know. He never gives up until he
has to. Naow I'll look about and see
what chance 1 have to get away. The

sooner 1 can do it the better. Shadow
thinks I wont dare move while Hooty
Is on guard. I'm going to fool him If
there is the least chance in the world,
and the sooner T do it the better.”
Very, veéry slowly and carefully Peter
crawled to the edge of the bhrush pile
farthest from where Hooty sat on his
watch-tower with his eves fixed on the
hole in which Shadow had disappeared.

1Inta another eaucepan and add six
no rustling of dry leaves when I move. | vinegar

me he never will see me in the world.
It is my one change to get away from
here, and after I've done that I will
have to trust to luck to fool Shadow,
| He'll follow my tracks just as sure as
| winter {5 here, once Hooty lets him out,
'and Hooty isn't golng to sit there all
night."

Peter looked back over his shoulder
up at the top of the tall dead tree
which was Hooty's watch-tower. Right
on the very tip-top sat Hooty. If Pe-
ter had not known he was there he cer-
tainly would have thought Hooty a
part of the tree {tself. Peter shivered,
and it wasn't the cold that made him
shiver. Did he dare to cross that open
place to the big stump right in plain
Elﬂ;lit" of Hooty If he should turn his

ead?

'
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i HAM DAINTIES. I
I )
Ham With Plckle Sauce.—Buy a four-
pound plece of tender raw ham. Re-
move the skin and neatly trim all
round. Heat a tablespoonful of lard in
a saucepan, lay in the ham and lightly
brown for filve minutes on each side.
Lift up the ham and place on a plate.
Put in the saucepan two ounces of
larding pork cut in small pieces, ons
emall sound sliced carrot, one small
sliced onion, one branch sliced celery,
two branches of chopped parsley, one
bay leaf, two cloves and one saltspoon-
ful of thyme. Allow this mixture to
brown for tive minutes, mixing oceca-
sionally, and add the ham. Moisten
with a cup of hot water, and, If hanay,
two tablespoonfuls of tomato julce.
Eeason_with half a teaspoonful of pep-
per. Cover the pan and let boil for
five minutes. Then place In the oven
|to oake for thirty-five minutes. Strain

pickles finely chopped, one
| tablegpoonful of chopped capers, half a
| teaspoonful of chopped parsley and a
| tablespoonful of vinegar. Lightly mix
|and boil for two minutes. Pour over
{the ham and serve. This digsh requires
\careful preparation to bas tasty, but
| when properly cooked it {3 a meal in
litself with a service of potatoes,

| Delicious Ham Savory.—Place In a

ichopping wl three ounces of coocked,
|'Iean ham and chop for ten minutes
luntil it is &« smooth pulp. Then add

|half a tablespoonful of good butter,
|two tublespoonfuls of table sauce, half
ia saltspoonful of cayenne pepper and
half e teaspoonful of mustard. Chop
the whole well together for flve min-
utes more and place this pastie on a
| plate. Prepare six small round pieces
fof toast. Divide the ham preparation
| evenly on the toast and serve imme-
i.dlately.

 the

There are hundreds of Columbia Records appropriate for
Christmas—or any other time when youth in spirit joins with

Light
the RAYO Gives!

TS glow is so soft
amf bright thatyou
can read allevening

without tiring your

eyes. The

Lamp

is the most popular
kerosene lamp ever
C.
~—because it gives a clear,
powerful, mellow light
=—because it is casy to
clean and light
—because it is duradre,
good looking and
economical

Use Aladdin Security
Oil or Diamond White
Qil 15 obtain best results

youth in years in gay enjoyment of life.

Be sure to have the Columbia Record Catalog at hand when
you are planning for Christmas and the festivities of the season!

ND if you haven’t bought
your Christmas Grafo-
nola yet, — reserve it

It

may be the only chance you

have to get the model you want

at your dealer’s, QUICK |

in time.

stock right now.

Gmafonola.

Columbic Records
in all Langusges.

COLUMBIA

DOUBLE-DISC RECORDS ana the COLUMBIA

From the way all the Colum-
bia factories are rushed with
Christmas orders, there seems to
be no possibility of delivering
anyfurther instruments to buyers
before the 25th, except those
that Columbia dealers have in

Get in touch with YOUR
dealer without a day's delay—
it's worth your while to make
sure of getting a Columbia

the
yeal

frie

Columbia Grafonola 110
Price $110

New vecords go on sale the 20tk of every month.

ings of a
Merry Christmas

ARMTH, jollity, Christmas cheer—and music in the home!

While the Yuletide bells are ringing—while the world

rejoices that Christmas is come—Iet the strains of well-loved
old hymns recall the Christmas memories of childhood. Let
the house echo to the merriment of young folks dancing and
singing—let music bring to your hearth this season the festive
spirit of Christmas!

And the only better gift than
a good record would of course '
be more good records. Nothing
could bring more enjoyment to

in proportion to the pleasure,

And remember that no
would be better liked, either, by

“talking-machines.”

mword Catalog and the
spegial Christmas supplement
will solve most of your “present

problems.”

| m O1l Stoves, Lamps and

|
'{ The Ravo is only one

Heaters.

of our many products
that bring comfort and
economy to the farm.
Matchless Liguid Gloss
Stanaard Hand Separator
Oil
Parowax
Eureka Harness Ol
Mica Axic Grease
If vour dealer does not
carrv these, wrire to
our nearest station.

STANDARD OIL COMPANY

¢ (New Jersey)
BALTIMORE
go-f-lk..\'nn‘c- Chgsron ';"\&
Richmosd. Va. Charleston, 8 G
e
SEFUL GIFTS
— ek Lineps, Mirrors, Tea Care
amd Trays, Work Heno :
High Art Pleces of nit 4
All attruetively priced

Geo. Plitt Co., Inc., 1218 Conn. Av.

Grafonola |

R if you already own a
Columbia Grafonola or
any other similar instru- |

a good Columbia Record is

ment, you know how the gift of |1
always appreciated. I

entire family throughout the
1, yet the cost is little indeed

|
!

nds who own Grafonolas or
The Col-

. the Easy Way

'and Records ‘
| {  Payments arranged to suit .l
| you. Our easy ownerahip

plan makes it possible.

WORCH

IIIOGNW. |

Come and Hear a
Demonstration

Established 33 Years

HELBIG BROS.

742 Seventh St.

When Buying Records Call and
Look Over Our Complete List
Always Up to Date

This Advertisement dic-
tated to the Dictaphone.

=

Geo. B. Kennedy |

Successor to |
Sanders & Stayman [

| 1306 G St. N.W.

- 4 not smocked, If the mother likes. F ll Lin f x"‘a'
bt gt s By i i o e —_— s g
frehes it Fegies Small Cash Payment—Balance Monthly
tle, sale ar — never uses i 1 f
erns o wt‘:kl;:ni.:?!:::stogd &e;‘d To Keep Silver Bright. L ' Gra.fﬂn()lu a“d |
35 years. Keep a bottle on hand, usc as To keep large pleces of silver bright, 1 ouble |
Deeded. purchase & emall bottle of white shel-| COlumbla Di RECOde . |
r laﬂr:?'é:!.%lﬂ wts S.L,Esg. lac diluted with xleohol, and with ni 3 1C | Rm 'I
Agewmis for Mrfn..r:u:lh-f.lwc Sqftclothiapply) & dhing cosling onithe —in the I\‘iOSt ‘Vanted Selections' - 2 | I
Mf Ritchie & Co., . TORONTO, CANADA exteriors of coffee and tea pots, soup = i I

tureen, candlesticks, card-salvers,
| pitchers, ete. in fact, on all pleces lhp1 R
outgide of which need not he washed in: R
hot water. In a few moments the
shellne will be invisible. Clean with
a daump cloth, and the articles will al-
ways be polished and brilliant, as this
coating prevents oxidation.

WOODWARD & LOTHROP, 11th O J. DE MOLL & CO., 12th and M. PHILLIPS, 1233 Tth St. NNW.
and G Sts. G Sts. HUGO WORCH, 1110 G St. N.W.
Hgtl'..'lﬁﬁll‘. & HERRMANN, 801 Tth F.SG. SMITH PIANO CO, 1217 G HECHT & CO., 513 Tth Bt
W t. N.W.
COLUMBIA GRAPHOFHONE CO., 1210 G

G Street
At 13th.

s Street
At 13th.

Beperisnced Advstioes Psfer
The Star

J Telephone ;
Main 3725.

JUELG PIANO CO., 1238 G St.
STREET N.W.
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